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I  Subject:     "FRUIT  CAKES".     Information  from  the  Bureau  of  Home  Economics,  U.   S.  De- 
!  partment  of  Agriculture. 
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H  Just  eight  more  shopping  days  and  eight  more  "baking  days  "before  Christmas. 

That's  a  pretty  short  time  to  finish  "buying  and  wrapping  gifts,  to  say  nothing  of 
all  the  work  that  has  to  "be  done  in  the  kitchen  "before  the  holidays.     But  if  you 
start  right  now,  there's  still  time  to  make  a  fruit  cake  and  have  it  ripened  enough 
to  serve  during  the  holidays.     You  know  that  Santa  Claus  is  far  more  apt  to  pause  on 
the  ridge  pole  of  the  house  if  he  smells  the  savory  odor  of  Christmas  cooking  coming 
from  the  kitchen. 

If  you're  planning  to  make  fruit  cake,  you'll  pro"bably  choose  the  white  kind 
at  this  late  date.    You  see,  it  takes  the  white  fruit  cake  less  time  to  ripen  "be- 
cause it  contains  fruits  with  milder  flavor  and  no  spices. 

Or  there's  the  everyday  type  of  fruit  cake,  which  is  a  simpler  mixture  of 
more  cake  and  less  fruit.     It's  another  kind  that  doesn't  need  to  age  more  than  a 
few  days.     Besides,  this  ca^r.e  can  be  made  with  only  a  small  amount  of  fat  and  no 
eggs.     That  makes  it  less  expensive  than  the  more  elaborate  holiday  cakes. 

Since  most  of  the  dried  fruits  are  abundant  this  year,   they  caji  be  used  to 
give  the  cake  an  air  of  festivity  at  low  cost.     Dried  prunes  and  raisins  have  been 

declared  in  surplus  by  the  Federal  Surplus  Commodities  Corporation  and  dried 

apples,  peaches,  and  apricots  are  also  in  abundance. 

But  although  the  time  is  limited,  it  is  still  important  to  take  care  in  pre- 
paring the  fruit  and  nuts.  A  release  from  the  Federal  Bureau  of  Home  Economics  ex- 
plains something  about  preparing  the  ingredients  for  a  fruit  cake.     It  says: 
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"For  "best  results,  prepare  the  fruit  and  nuts  and  measure  all  the  ingredients 
before  the  cake  is  actually  started.     Mechanical  "fingers"  have  now  taken  over  more 
and  more  of  the  drudgery  of  getting  the  fruit  and  nuts  ready.     Today  you  can  pur- 
chase nuts  that  are  already  shelled  and  chopped — although  the  cook  must  inspect  them 
carefully  to  see  that  they  are  free  from  bits  of  shell.     Dried  fruits  come  in  con- 
venient packages  and  are  almost  ready  to  use. 

"Of  course,  the  good  cook  is  careful  to  see  that  everything  that  goes  into 
bhe  cake  is  of  good  quality.     She  also  makes  sure  that  the  fruit  is  cut  quite  fine. 

len  the  cake  will  be  easy  to  slice  and  each  small  piece  will  have  a  variety  of  good 
things  in  it.     In  mixing  the  cake,   she  adds  part  of  the  flour  to  the  fruit  and  nuts 
to  separate  the  pieces  and  keep  them  well  distributed  throughout  the  cake." 

Baking  the  cake  exactly  right  is  also  important.     Even  the  pa.n  must  be  the 
right  shape  to  get  the  cake  done  in  the  center  without  burning  the  edges.     A  round 

ibe  pan  works  best  because  it  allows  the  heat  to  penetrate  evenly.  Or  a  long, 
yarrow  loaf  pan  is  also  se.ti sfactory ,  and  makes  it  easy  to  cut  the  calce  in  thin 
Sven  si  ice  6. 

As  a  final  touch,  you  may  want  to  decorate  the  top  of  the  fruit  cake  before 
it  is  baked.     You  can  use  candied  cherries,  candied  pineapple,  candied  orange  peel, 
fecans,  or  blanched  almonds. 

The  Bureau  of  Home  Economics  also  points  out  that  common  sense  in  baking  and 
Control  of  oven  temperature  are  just  as  important  as  using  a  good  recipe  for  mixing 
|he  ingredients.     The  scientific  cooks  recommend  a  slow  oven  of  250  to  300  degrees 

for  baking  a  cake  that  is  hesi^rf  "'ith  fruit.     Too  high  a  temperature  will  cause  a 
^ard  crust  to  form  on  the  edges  of  the  cake  before  the  center  is  done.     And  then, 
)o,  the  fruit  burns  easily  and  may  spoil  the  taste  of  the  entire  caJce. 

Or  if  you  like  a  somewhat  moist  fruit  cake  then  you  may  prefer  the  steaming 
method.     Also  if  you  steam  the  cake  you  can  be  sure  that  there  is  no  danger  of 
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"burning  the  crust.     If  you're  lucky  enough  to  have  a  regular  steamer,  you  will 
naturally  use  it.     But  a  pressure  cooker  will  give  the  same  results  if  the  pet  cock 
ia  left  open.     Or  you  can  improvise  a  steamer  "by  using  a  tightly  covered  container 
with  a  rack  to  keep  the  cake  pan  well  above  the  boiling  water.     Whatever  you  steam 
your  cake  in,  don't  forget  to  cover  it  to  keep  the  moisture  from  condensing  on  top. 
If  you  cover  the  cake  pan  loosely  vdth  another  pan,   that  will  do  the  trick. 

As  for  time — a  four  pound  cake  requires  four  to  five  hours  of  steaming.  Or 
irou  may  prefer  to  bake  the  cake  in  smaller  pans  and  steam  it  for  a  shorter  time.  At 
any  rate,  after  you  take  the  cake  from  the  steamer,  place  it  in  a  very  slow  oven 
.that's  225  to  250  degrees      )  to  dry  for  about  an  hour. 

After  the  cake  comes  from  the  oven,  turn  it  out  on  a  rack  until  it  is  com- 
pletely cool.     Then  wrap  it  tightly  in  wax  paper  and  store  it  in  a  tightly  covered 
container.     This  method  of  storing  holds  in  the  moisture  and  allov/s  the  flavors  to 
ripen  and  blend  together. 

Now  one  last  reminder  about  storing  the  cake.     Don't  decide  that  the  cake  is 
spoiled  if  mold  should  develop  on  it.    You  can  scrape  off  the  mold,  wipe  the  sur- 
face of  the  cake  with  alcohol,  and  wrap  it  in  fresh  paper. 
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